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ONION CULTURE 
BY JoHN W. LLOYD, Chief in OJ.ericulture 
1NTRODUCT1U~ 
The onion is one of the most important vege.table crops 
grown in the United States. It is used in both the immature and 
mature stages, and can be found in all large markets in one or 
both forms thruout the entire year. Its adaptability to storage in 
the mature state enhances its value as a staple product. Its rela-
tively imperishable nature also adapts it to long distance ship-
ment, rough handling, and keeping fo~ a considerable time even 
under unfavorable conditions. It is thus an important article of 
food in mining, construction, and lumber camps, and other 
places remote from sources of food supply. It is also used ex-
tensively .on the tables of all classes of people, and its use is· rap-
idly increasing. The former aversion to onions on account of 
their offensive odor is being overcome as the knowledge of their 
healthfulness and palatability increases. Whether raw or cooked, 
alon~ or in combination, onions are appetizing and healthful. 
.They form the basis of many important dishes, and give flavor 
and character to a number of others into which they enter only 
in ·small quantities. 
Onions grow best in relatively cool weather, and require an 
abundance of moisture during their early stages of growth. How-
ever, they will stand considerable heat after they have made a 
good start, and ripen better if the weather is relatively dry at the 
time they mature. This makes them an important .crop in cen-
tral and northern latitudes, where the weather of spring is cool 
and :moist, and a dry period normally occurs .in August or in 
early September. However, the season must be sufficiently long 
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for the onions to mature before the autumn rains set in, or they 
~tre likely never to ripen properly. Unless properly ripened, 
onions will not keep. For northern localities it is sometimes 
necessary to use only the earlier maturing varieties. 
The above statements refer to the growing of ripe onions. 
Green onions reach edible size in a comparatively short time, 
and can be grown during the normally cool and moist weather 
of early spring in central and northern latitudes, or of fall and 
winter in southern localities. As a. commercial crop, they are 
of minor importance as compared with ripe onions. 
Ripe onions may be produced in three different ways: 
( 1) by sow:ing the seed in the open field where the crop is to ma-
ture, (2) by transplanting seedlings that have been started under 
glass or in .a seed bed, and (3) by planting sets. The bulk of the 
onion crop of the United States is produced from seed sown di-
rectly in the field. 
GROWING RIPE ONIONS FROM SEED 
Land for the production of ripe onions should be exceedingly 
rich. It is preferable to use land .that has been heavily manured 
for other crops two or three years preceding its use for onions, 
rather than to start with a piece of ordinary land and attempt to 
make it rich enough for on~ons in one season. Ordinary land is 
also likely to contain too many weed seeds to make onion grow-
ing profitable until after two or three years of preparatory crop-
ping with other plants demanding very thoro tillage. During 
the preparatory cropping; very heavy applications of manure 
shoul<;l be made every year and the land kept free from weeds. 
In the fall preceding the spring in which the onions are to be 
planted, from 40 to 60 tons of manure should be applied to each 
acre of ground, and the land deeply plowed. If onions are grown 
on the same land in succeeding years, as is often. the case, similar 
quantities of manure should be applied for each onion crop. 
The land will thus be continually getting in better condition for 
the production of onions with each succeeding crop, unless it 
becomes infested with insects or infected by diseases. Onions 
are one of the few crops that give better results if grqwn suc-
cessively upon the saine land than if new ground is used · each 
year. Tpis is because it takes a few years to get a piece of land 
in ideal condition for the production of onions, and land once in 
.that condition can be kept so, much more readily than a new 
piece of land can be brought up to the same condition. Th8 
"condition" referred to in this connection involves three things: 
( 1) richness in available plant food, (2) friability, due to the 
presence of large quantities of humus and extremely thoro till-
age, and (3 ) relative freedom from weed seeds. These three fac-
tors of soil condition are essential to profitable onion culture. 
In order that onions may get a good start before hot .weather, 
it is essential that the seed. be planted early. This is one reason 
that the land should be plowed in the fall. At the very earliest 
date that the fall-plowed land can be worked in the spring, prep-
arations for planting the onions · should begin. Soi~ that is suf-
ficiently friable for the production of onions usually will not 
need replowing in . the spring, so that the first operation in the . 
spring preparatory to planting will be a thoro disking. The disk 
should be followed by a spike-tooth harrow. Many successful . 
onion growers complete the preparation of the seed bed by the 
use of a Meeker harrow, while others use a planker. These vari-
ous tools should be used repeatedly, if necessary, so that an ex-
ceedingly fine seed bed may be prepared. Land for only one 
day's planting should be prepared at a time, and the seed drill 
should follow immediately after the last preparation tool. This 
prevents the· top soil from drying out before the seed is planted, 
and insures the presence of moist soil in direct contact with the 
seed. · 
Seed is usually sown by means of a garden seed drill in row8 
1.2 inches apart; this is the standard · distance, whether a few 
rows or several acres are grown. · If the plants are to be thinned, 
4 to 5 pounds of seed are sown to the acre. If thinning is not to 
be practiced, a smaller quantity of carefully tested seed is prefer-
able. Some of. the most successfwJ growers sow from 3~ to 314 
pounds per acre, and do not thin. This method results in smaller 
and less uniform bulbs, but it is a great saving in labor. 
As soon as the plants are up, tillage with wheel hoes should 
begin, and ·should be repeated at frequent intervals until the 
plants are so large that it can no longer be done. Care should be 
taken to cultivate the onions as soon as the ground is sufficiently 
dry after each rain, and at other times if necessary. On the aver-
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age, they should be cultivated at least once in ten days for a 
period of about three months. Early in the season the double-
wheel hoe is usually employed . . This cultivates both sides of 
one row at a time. The blades .should be set to cut as close as 
possible to the row, and thus kill all incipient weeds except those 
directly between the plants in the row. Later, a single-wheel hoe, 
that goes between the rows, may be more advantageously em-
ployed. One with a large wheel is preferable to the small-
wheeled type for late tillage, since there is less danger of injur-
ing the plants with the axle and frame-work. Under usual con-
ditions a man should be able to cultivate an acre of onions a day. 
Altho every precaution may have been taken to keep weed 
seeds out of the onion land and to kill young weeds by tillage be-
fore they are fairly started, some hand w~eding will be necessary 
to eliminate the weeds that are directly in the rows. These 
should be pulled before they become large, so that they will not 
rob the onions of moisture, plant food, and sunlight. Also, if the 
weeds are numerous and are allowed to become large, their ulti-
mate removal is likely to disturb the roots of the onions, and 
cause them to ripen prematurely without developing to normal 
size. On the whole, the weeding of onions is exceedingly im-
portant, and must be attenped to promptly . or disastrous results 
are likely to follow. Usually the onions will need weeding about 
three times, but if more frequent w eeding is needed to keep the 
plantation clean, it should by all means be given. 
If the onions are to be thinned, this may be done at the time 
of the first or second w eeding. It should preferably be don·e be-
fore the onions are as large as lead pencils, for if the plants · are 
very thick, they soon begin to interfere with one another, and 
the surplus plants have the same effect as weeds upon those that 
are to remain. The thinning should be done when the soil is . 
moist, care being taken to disturb as little as possible the roots of' 
the plants that are to make the crop. Care should also be taken 
to leave the most vigorous plants. If large, uniform bulbs are 
wanted, the plants should stand at least three inches apart in the· 
row after thinning. 
When onions ripen properly, the necks shrivel first -and the 
tops fall over while they are yet green. Gradual drying of the-
leaves from the tips downward while the necks remain rigid and 
erect indicates abnormal ripening, and usually poor keeping 
quality. Therefore, such onions should be used soon after the 
harvest and no . attempt made to store them for winter. Follow.-
ing the shriveling of the necks in normal ripening, the leaves 
gradually turn yellow, a~d finally the tops become dry and brown 
if the onions are not pulled before they reach that stage. How-
ever, it is usually best to begin· the harvest as soon as the tops 
have fallen over and turned yellow. This insures getting the . 
onions harvested while they are in good condition, and avoids 
the risk of their starting a second growth in case of heavy rains 
following their ripening. If onions start into a second growth · 
after once ripening, their keeping quality is forever ruined, and 
they are fit only for immediate use. 
If the soil is dry and hard when the onions are harvested, it 
is sometimes .an advantage to loosen the bulbs by running along 
the row with an "onion harvester" attachment on a wheel hoe. 
This is a U-shaped piece of steel that passes under the bulbs and · 
• loosens the soil about them so that they can be much more easily 
pulled. If the soil is loose at harvest time, the use ofthis machine 
is unnecessary; the bulbs are simply grasped by the top and 
pulled out, or any deep-seated or tenacious specimens may be 
caught by the edge of .the bulb itself and pulled sideways. 
The old method of handling the onions at harvest time was 
to place them in windrows in the field as they were pulled (four 
rows of onions usually 1naking o:rie windrow) and allow them 
to cure in the sun for one or two weeks. In case of rain while 
curing, the onions were occasionally turned with a woodeN rake 
to insure their drying out on all sides and to prevent their taking 
root in the moist soil. This method of handling results in more 
or less discoloration of the bulbs in case of rain, and even in con-
siderable loss due to rotting and sprouting if the rains are abund-
ant In the absence of rain, there is sometimes serious loss due 
to sun-scald of the curing bulbs in excessively hot weather. 
White onions are especially difficult to cure in the field; for this 
reason their curing under cover has been often advocated and 
sometimes employed, even ·when other sorts were cured in the 
field. 
In the old method, topping was usually deferred until after 
the curing was completed . . When the t':\nions were t~ken .up from 
the wiudruws, ur sonwtirnes later, the tops were pulled oil' by hand 
~r cut off with shears or a knife. The top was supposed to be 
severed at a point about three-fourths of an incQ from the bulb, 
to avoid injury to the latter. Machines_ have also been invented 
for ren1oving the tops. 
The modern method of harvesting onions now employed by 
practically all commercial growers in the vicinity of Chicago, 
where onion growing is an important industry, dispenses with 
field curing for all varieties, and completes the pulling and top-
ping at one operation. The onions remain bright in color, there 
is no loss due to injury by excessive heat or moisture, and no ex~ 
pense for repeated handling. The onions are pulled at the stage 
already ipdicated-before the tops are dry. When a· handful of 
onions is pulled, the tops B;re grasped in· the other J;land and 
twisted off. The onions are dropped into a crate, or into a bas-
ket to be emptied into a crate. The crates in common use about 
· Chic,ago are really trays. They are 4 feet long, 3 feet wide, and 
4 inches deep. The bottoms are made of lath with. half-inch 
cracks between for ventilation;. the ends are of five-inch boards, 
and the sides of four-inch strips. The crates are filled barely 
level with th_e tops of the sides, so that when they are stacked one 
above another there is at least an inch of air space between the 
onions in one crate and the bottom of the crate above. This pro-
vides for. a ·free circulation of air, thus aiding .greatly in the cur-
ing of the onions. Within a few hours after the crates are filled 
in the field, they are hauled to the curing shed. This is simply 
an open shed with the gables boarded down only as far as the 
Baves. Here the crates of onions are stacked in tiers nearly to 
the top ·of the shed. A space 13 inches wide is left between every 
two tiers. This provides for ventilation between the tiers, and 
· also allows space for tempora·ry staging of twelve-inch boards, 
which en~bles the workmen to stack the · crates to any desired 
height. The onions may remain in the curing shed · until there 
is danger · of freezing . . Then they must be either marketed or 
placed in winter storage. 
In the absence of a curing shed · and onion crates, a consid-
erable quantity of onions could be cured in a corn crib, if one 
were available. The onions should be spread over the floor of 
the crib in a layer not over three or four inches deep. If there are 
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more onions thau enough to cover the tloor, false tloors about 
une foot apart could be put in, and thus the capacity' of .the crib 
greatly increased. On a small scale, onions may be spread out in 
a thin layer in almost any dry place where the air will circulate 
freely thru them. Unless thoroly cured, onions will not keep. 
TYPES OF ONIONS 
'l'here are two general types of onions grown in America for 
nse in the ripe state. They are usually spoken of as the "Ameri-
can," and "foreign" or "European," types. As a class, the Ameri-
can onions produce bulbs of smaller size, denser texture, sharper 
flavor, and better keeping quality. They also ripen earlier and 
are much surer to mature properly in the North. Three distinct 
colors of American onions are recognized in the markets: red, 
yellow, and white. Each of the large markets has Hs preferences, 
but in general, white onions are in greater demand in the East, 
yellow in the Central West, and red in some parts of the North. 
There are other intermediate colors, but these three are the stand- · 
ards in the markets. Onions vary in shape from flat to globular. 
The globe-shaped sorts are usually preferred oil the market, and 
also are likely to produce greater yields, for their greater depth 
enables ~hem to attain larger size without crowding. 
There are several types of the foreign onions. The type 
most likely to succeed in open ground culture in the North .is best 
represented by the Prize Taker variety. American grown seed of 
this foreign sort produces bulbs that mature almost, if not quite, 
as early as the leading American sorts. It is larger in size and 
milder in flavor thaft most American onions, and keeps better 
than most foreign sorts. The Gigantic Gibraltar is also a foreign 
variety that promises to be of value in the North. Both these 
varieties are grown to some extent as winter crops in the Sou tP 
by using the transplanting method. 
Bermuda onions constitute another foreign type. They are 
the mildest-flavored, most tender-fleshed, and poorest-ke~ping 
onions in the entire list. In this country they are grown alin:: .st 
exclusively in restricted areas in the South, principally in Texas, 
where the soil and climate seem especially adapted to their cul-
ture. They are grown under irrigation, as a winter crop to b"' 
harvested early in spring, and are always transplanted. Seed is 
lU 
imported directly from rrenerifre, the largest of the Canary 
· Islands, located in the Atlantic Ocean oft' the west coast of Africa. 
THE rrRANSPLANTING METHOD 
The transplanting method of growing onions, also called 
the "new onion culture," involves ( 1) sowing the seed in an es-
pecially prepared seed bed, which in the South m.ay be in the 
open, but in the North is either in a hotbed or a greenhouse, and 
(2 ) transplanting the seedlings to the field \vhere they are to 
complete their gr(>wlh, vvhe11 they are from 136 to o/s· inch in 
diameter. rrhis method is considered especially adapted to grow-
ing the large and foreign types of onions, and, as already noted, 
is used in the production of Texas Bermudas. It is also some-
times used on a limited scale by market gardeners in the North 
for the production of tlie Prize Taker and other large onions. 
'l'he chief advantages claimed for this method of growing onions 
are earlier maturity and larger size of bulbs, greater uniformity 
in stand and in size of specimens, larger yields, higher prices, 
and saving in the cost of weeding. The chief disadvantages are 
that the expected advantages do not always materialize, that it 
takes con;iderable time, trouble, and equipment to grow the 
plants, and that the transplanting is an enormous task. If the 
plants are placed 3 inches apart in the row, it takes nearly 175,000 
to set ·an acre. Altho the individual plants can be set quite rap-
idly and there is no particular difficulty in making them live, the 
setting of even one acre involves a very large amount of tedious 
labor. No one should ever un9.ertake to grow a large area of 
transplRnted onions until after giving the method a thoro trial 
on a coG.3~rvative scale. 
~ One difficulty likely to be encountered in trying to grow 
onions by the transplanting method is that the plants often fail 
to reach transplanting size at the time they should be trans-
planted. To get the full benefit of this method in earliness, it .is 
necessary to set out the plants very soon after it would be possible 
to plant seeds in the open. Altho it is sometimes claimed that 
plants can be growri to transplanting size in six weeks, it is more 
likely to take double that time during the short, dark days of 
February . and March. In localities where outdoor gardening 
usually begins about April 1, onions should be. transplanted not 
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later than April 15, and the seeds for growing these plants should 
be sown in a greenhouse or fire hotbed not later than January 15. 
Otherwi~e the size of the plants is likely to be disappointing. The 
~eeds should be sown in rows 3 to 4 inches apart in the hotbed or 
on the greenhol!lse bench. The soil of the seed bed should be thor-
oly manured and well prepared. rrhe watering should be very 
carefully done in the dark winter weather. A fairly low temper-
ature should be maintained, and plenty of ventilation given; 
otherwise the seedlings are lilwly to damp-off. 
When the time for transplanting arrives, the field should be 
prepared the same'as for sowing onion seed. Rows should then 
be marked out one ·fo ot apart and the seedlings set in the freshly 
worked soil. Usually both the roots and the tops of the plants 
are trimmed to a considerable extent. A whole .bunch of plants 
is trimmed at two strokes of the knife, so that very little time is 
required for this operation. The reason for trimming the roots 
is to facilitate planting and to avoid having any. long roots curl 
upward. The tops are trimmed to reduce transpiration and make 
the ·growth of the plant more certain. The transplanting is usu-
ally done with dibbers, tho in loose soil the workmen's fingers 
are sometimes substituted for the dibbers. 
After transplanting, the crop is immediately tilled, and there-
after the treatment is essentially. the same as for a crop grown 
from seed sown directly in the field, except that no thinning is 
·ever required and the necessity of early·· weeding is eliminated. 
The success of this method depends primarily upon good plants 
and extra early planti.ng. In the hands of beginners, this method 
of onion culture is likely to be a failure. 
G RO'\VING RIPE ONIONS FROM SETS 
The surest way for a beginner to grow a good crop of' ripe 
0nions is to plant sets. These are miniature onions grown from 
::;eed the preceding year. .Their method of production will be de-
scribed later. They can be procured from almost any seedsman, 
and are technically known as "bottom sets." These are offered 
in the three colors, red, yellow, and white, but usually no variety 
names are mentioned. If a person wishes to grow onions of a 
given variet_y from sets, he can purchase seed and grow the sets 
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uue year, ~nd theu stor·e them over winter for the next spring's 
planting. 
The essential factors in growing a large crop of ripe oniona 
from sets are practically the saine as for growing a large crop of 
onions by either of the other methods; viz., very rich soil, ex-
. tremely early planting, thoro tillage, plenty of moisture. The 
distinct advantages of using sets as compared with the trans-
planting method are that the sets can safely be planted consider-
ably earlier; that it is never necessary to delay planting while 
waiting 'for the plants to attain the proper size; that the planting 
can be done much more rapidly; that the expense and trouble of 
growing the seedlings are obviated; and that the bulbs are surer 
to attain large· size. As compared with growing onions -from seed 
sown directly in_ the field, the set method is more expensive on ac-
count of the high cost of sets and the labor· of planting, but is 
much surer to produce a profitable crop, especially under un-
favorable weather conditions. The sets may sometimes be 
planted even earlier than it is safe · to plant onion seeds. The 
stored-~p food material in the sets gives the plants _a strong 
start, and they are able to make a much larger proportion of 
their growth than plants started from seed, during the period in 
which the weather is certain to be cool and the soil moist. This 
makes the onions from sets a much surer crop than onions from 
seed.. The bulbs are usually larger and the crop matures nearly 
a month earlier than when grown directly from seed. 
~hen large ripe onions of the preceding year's growth are 
planted out in the spring, they send up iseedstalks and the bulbs 
become inedible. If large, over-grown sets are planted, many of 
them behave like large onions and send up seed stalks. The 
bulbs produced by these sets that run to seed are worthless as 
ripe onions. They are tough, exceedingly strong, and will not 
keep. Small sets, on the other hand, do· n.ot form seed stalks, but 
produce normal, well-matured bulbs that cannot be distinguished 
from those grown . directly from seed. Very · small sets do not 
make as vigorous a start as larger ones. It is therefore advisable 
to plant as large sets as can be depended upon not to run to seed. 
Experience has shown that sets ¥2 to 34 inch in diameter are of 
satisfactory size for use in the production of ripe onions. This 
size is secured by screening the sets first thru a three-quarters 
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inch sieve, then passing them over a half-inch screen. Only a 
small p'ercentage of sets of this size will send up seed stalks, and 
they are large enough to make a quick start and produce large 
bulbs before the weather is very hot. 
For growing a crop of ripe onions from sets, the land should 
be prepared the same as for sowing onion seed, then marked out 
in rows 12 inches apart, and the sets planted by hand. The only 
precaution necessary in planting sets is to place them right side 
up and push them far enough into the ground so that the base 
from which the roots are to start will be· in close contact with 
moist soil. For the production of large onions· the sets are 
planted ·about 3 inches apart in the row. After the sets are 
placed, soil is drawn lightly against them with a rake. 
The tillage and general care of a crop of onions grown from 
sets are essentially the same as for a crop grown from seed, ex-
cept that comparatively little weeding is required. The crop may 
be harvested and cured in the same way, but usually should be 
sold soon after the harvest, before onions grown from seed are 
available, for prices are likely to be good at that time, and the 
onions grown from · sets are not considered as good keepers for 
winter use as those grown directly from seed. 
GROWING ONION SETS 
When an onion seed is planted, the normal thing for it to do 
is to produce a bulb. The size of the bulb produced will depend 
upon circumstances. If the plant has undisputed access to an 
abundance of food, · moisture, and sunlight, and the temperature 
is congenial, the bulb is likely to attain normal size for the va-
riety-perhaps two, three, or even four inches in diameter. If 
the soil is poor or the season dry, or if the plants are crowded, 
the bulbs will be smaller; and the more pronounced any or all of 
these unfavorable conditions, the more strikingly small will be 
. the bulbs. Onion sets are merely miniature onions that have re-
mained small because of the conditions under which they were 
grown. 
In growing onion sets it was formerly the practice to sow 
the seed late in the season on poor soil. AbDut thirty pounds of 
seed were used to the acre. The lack of plant food and moisture, 
and the hot weather during which the plants had to make their 
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principal growth, combined with the fairly thick seeding, were 
depended upon to keep the bulbs small. The practice now' among 
many commercial growers of onion sets is to sow the seeds on 
rich soil at the usual time · for sowing onion seed, and to depend 
primarily upon the thickness of seeding to keep the bulbs from · 
growing too large. From 80 to 100 pounds of seed are used per 
acre. This is at the rate of about 200 seeds per foot of drill. Un-
der· these conditions it is impossible for the bulbs to become too 
large for sets except in seasons particularly favorable to their 
growth. Then the largest bulbs can be screened out and used 
for pickling, in the case of white and ·even yellow varieties. 
In sowing seeds for onion sets, the rows are usually made 12 
inches apart and the seed is sown with a regular drill the same as 
for large onions. Sometimes a special attachment is used to 
spread the seed out in a wide row, so that the individual seedlings 
will have a little more space at the start. 
Onion sets are cultivated with wheel hoes the same as large 
onions, and require as careful weeding. If sown at the same 
time as other onions, they ripen earlier, and can thus be har-
vested and out of the way before tl~e large onions are ready to 
harvest. · 
Under modern methods of handling onion sets, they are 
harvested as soon as the necks begin to lose their sap and while 
the tops a,re still green and erect. If the soil is compact, an onion 
harvester may be run under the rows, or each workman may be 
furnished an iron hook with which to loosen the soil on each 
side of the row. The sets are pulled by the handful, the tops im-
mediately twisted off, and the bulbs dropped into a half-bushel 
basket or measure. When filled, the measures are emptied into 
crates similar to those used in curing large onions, except that 
the slats forming the bottom are closer together. rrhe crates of 
onion sets are left in the field ·exposed to the sun for a few hours; 
then they are hauled to a curing shed, or more often stacked up 
in tiers in the field, each tier being covered with a temporary 
roof of boards. Here the sets are allowed to cure until time to put 
them into winter storage. If the soil contains considerable mois-
ture at the time the sets are pulled, they are sometimes run over 
a screen before being placed in the crates, and the surplus dirt 
thus shaken off. 
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rrhe growing of onion sets is an important industry, and is 
especially well developed in the vicinity of Chicago, Illinois, 
and Louisville, Kentucky. From these points onion sets are 
shipped by the carload to all parts of the country. Before being 
shippe.d out, the sets are cleaned by being run thru a machine 
similar to a fanning-mill. 
GREEN BUNCH ONIONS 
While ripe onions constitute the more important crop, green 
onions are included in the. majority of home gardens, and are 
also quite extensively produced by market gardeners. They are 
called "bunch onions" because they are tied in .bunches when 
placed on the market. The simplest way to grbw green onions, 
and the method employed by most home gardeners, is to plant 
ordinary onion sets early in the spring and pull the green 
onions when they have attained the desired size. The larger the 
sets, the quicker they will produce green onions of edible size; 
however, unless green onions grown from large sets are pulled 
promptly they usually start to send up seed stalks, and soon be-
come strong and tough. Large sets will produce green onions 
. ready for eating in about four weeks from the time of planting; 
small sets require from six to eight w~eks. 
The earliest green onions in spring are obtained by the fall 
planting of multiplier, perennial, or potato onions. · IIi all cases, 
small bulbs -are planted. These produce green onions early .in 
the spring, and if allowed to continue growth, the multiplier and 
potato onions will develop large ripe bulbs. If these large bulbs 
are planted, they break up into clusters of small bulbs, which in 
turn may be planted for the production· of green onions or large 
bulbs. In the case of the perennial or "tree" onions, as they are 
sometimes called, a cluster of little bulbs is produced at the top 
of the stalk, 'vhere seed is produced in an ordinary onion. The 
little bulbs are !mown as top sets. The bottom also divides as in 
the case of the multiplier and potato onions, but no large bulbs 
are ever produced. Both the top sets and the divided bottoms 
may be planted for the production of green onions. The divided 
bottoms produce larger and earlier green onions than the top sets. 
In central latitudes, the perennial or tree onions should be 
planted about September 1. Furrows about 4 inch_es deep should 
to 
be made in rich, thorol.y· prepared soil,· and the bulbs planted in 
the bottom of the furrows, which should then be filled with loose 
soil or very fine compost. If compost is not used at the time of 
planting, it is a common practice to mulch the bed with this ma-
terial late in the fall. In either case only sufficient tillage is giyen 
to keep down weeds. The onions grow nearly to edible sizr in 
the fall, and the deep planting insures long white "stems." s 
soon as the frost leaves the ground in spring and the tops of 
onions start _to grow, those produced from the divided botto 
will be ready to ~se, and those from the top sets will folh 
shortly after. Any of the onions not used while green n1ay 1 
allowed to remain for the production of top sets and divided ho 
toms for planting the next fall. They usually mature by ~h 
first of August and should be cured before being planted. 
These perennial or tree onions, also the multiplier and potat~ . 
onions, may be planted later in the fall than September 1, if de-
sired, but in that case they produce a later crop, since their prin-
cipal growth is made in the spring instead of the fall. The 
method of growing green onions from sets of multiplier and 
potato onions is essentially the same as from perennial or tree 
onions. 
The variety of perennial onion most extensively grown ·is 
known as the Egyptian, or the perennial tree onion. It is also re-
ferred to by gardeners as the "winter onion," because it will sur-
vive the winter without protection. · 
Green onions for late use may be grown from seed sown the 
same as for the production of ripe onions; but usually the de-
mand for green onions is not so great at that season of the year, 
and seed is seldom sown especially for the production of green 
onions. It is customary in the horne garden, however, to. pull 
green onions from the growing crop at any time they are de-
sired for the table. Also, market gardeners sometimes harvest 
part of their onion crop at this stage if tl~e demand is good. If 
the plants stand rather thick, this pulling of some of the green 
onions amounts only to a thinning of the crop that remains. 
